
Weingut Jurtschitsch    Rudolfstraße 39    A-3550 Langenlois  www.jurtschitsch.com

Varieties: Zweigelt, Pinot Noir & St. Laurent 
Soils: calcareous loamy loess soil / primary rock
ABV: 12 %vol.
Ac: 6.3 ‰
RS: 1.4 g/l

Making of Mon Rouge
The intention behind our juicy, enlightening red wine was to vinify 
a wine with delicacy and sexiness. A red wine with the structure of 
a white wine - easy, elegant, juicy.
With only a short maceration period, the red wine presents itself 
with a delicate and soft tannin structure. The “house blend” consis-
ting of the traditional Kamptal grape varieties Zweigelt, Pinot Noir 
& St. Laurent are vinified, together with a portion of whole grapes, 
into a fruity, light bodied red wine. Skin and pulp give the wine its 
fine-fruity aroma, which develop further during aging in neutral 
wooden barrels. 

Style
Juicy, fruit driven and elegant. Mon Rouge convinces with bright 
aroma in the nose, a nicely sensible fruit on the palate and  
a smooth tannin structure. The wine tastes best when served 
slightly chilled. Before opening, gently turn the bottle upside down 
and back again.

Under the title „Entdeckungen vom Weingut“ (Discoveries from 
the Winery), special project wines have been vinified and bottled 
in small quantities at the Jurtschitsch Winery every year since 2007.

Each generation of young winemakers has the task of rediscover-
ing their terroir and interpreting it for themselves personally. The 
only constant is change. This is also true for the terroir. Not only the 
climate in which our vines grow has changed in recent decades. 
Sensitive experiments in the vineyard and in the cellar give rise to 
wines that often surprise us ourselves and sharpen our sensitivity 
to the manifold expressive possibilities of the Kamptal terroir.

Mon Rouge 2023  
Entdeckungen
Stefanie & Alwin Jurtschitsch 


